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o July 2003 - March 2004: Director, Science Forum, I SA 
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o May Dec 1979: Universiti Sains Malaysia, Penang, Chemistry Department, 
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4. Recognition (National and International Awards) 
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200 1 : JR Vickery Address 

1 998: Sir Ian McLennan Achievement For Industry Award 

1 997: Loftus-Hills Silver Medal Of The Dairy Industry Association Of Australia 
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1045-1051 

104. Telingai Asap and Augustin, M.A. (1986) Effect of TBHQ on quality 
characteristics and RBD olcin during frying. Journal of the American Oil 
Chemists. Society, 63 1169-1172. 

105. Augustin, M.A. and Khor, G.L. (1986) Determination of sugars in soft drinks by 
high performance liquid chromatography. Pertanika, 9(1 ) 1 1 9-1 23. 

106. Augustin, M.A. and Mohd. Nasir Azudin (1986) Storage of mangosteen (Garcinia 
mangostana, L.) ASEAN Food Journal, 2 78-80 

107. Tengku Adnin bin Tengku Adnan, Augustin, M.A. and Hasanah Mohd. Ghazali 
(1 986) Polyphenoloxidase from starftuit (Averrhoa carambola, L.) Pertanika, 9(2) 
219-224. 

108. Augustin, M.A., Hasanah M. Ghazali and Hasimah Hashim (1985) 
Polyphcnloxidasc from guava (Psidium guajava, L.). Journal of the Science of Food 
and Agriculture. 36 1259-1265. 

109. Shamsuddin Ahmad and Augustin, M.A. (1985) Effect of 
tertiarybutylhydroquinone on lipid oxidation in fish crackers. Journal of the Science 
of Food and Agriculture, 36 393-401 . 

1 10. Augustin, M.A. and Berry, S.K. (1 984) Stability of tapioca chips fried in RBD pahn 
olein treated with antioxidants. Journal of the American Oil Chemists Society, 61 
873-877. 

111. Napisah Noor and Augustin, M.A. (1984) Effectiveness of antioxidants on the 
stability of banana chips. Journal of the Science of Food and Agriculture, 35 805- 
812. 

112. Augustin, M.A., Chapman, S.K., Davies, D.M., Watson, A.D. and Sykes, A.G. 
(1984) Kinetic studies on 1:1 electron transfer reactions involving blue copper 
proteins 8. reactions of plastocyanin and azurin with cytochrome c and high 
potential iron-sulfur protein. Journal of Inorganic Biochemistry, 20 281-289. 

113. Augustin, M.A., Chapman, S.K., Davies, D.M., Sykes, A.G., Speck, S.H. and 
Margoliash, E. (1983) hiteraction of cytochrome c with the blue copper proteins, 
plastocyanin and azurin. Journal of Biological Chemistry, 258(10) 6405-6409. 

114. Augustin, M.A. and Berry, S.K. (1983) Effectiveness of antioxidants in refined, 
bleached and deodorized palm olein. Journal of the American Oil Chemists 
Society. 60 105-109. 

115. Augustin, M.A. and Berry, S.K. (1983) Efficacies of the antioxidants BHA and 
BHT in palm olein during heating and frying. Journal of the American Oil Chemists 

Society, 60 1520-1523. 

1 1 6. Rabiah Rasit and Augustin, M.A. (1 982) Effect of tertiarybutylhydroquinone on the 
stability of fried banana chips. Pertanika, 5(1 ) 1 1 9-1 22 

117. Augustin, M.A. and Yandell, J.K. (1981) Binding of Cu(TT) ion to cytochrome c. 
Australian Journal of Chemistry, 34 91-97. 

118. Augustin, M.A., Yandell, J.K., Addison, A.W. and Karlin, R.D. (1981) Rates of 
electron transfer and redox potentials of some copper(II) thioether complexes, 
hiorganica Chimica Acta, 55 L35-L37. 
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119. Augustin, M. A. and Yandell, J.K. (1 979) Oxidation of heme proteins by copper(ii) 
complexes rates and mechanism of the copper catalysed autoxidation of 
cytochrome c, myoglobin and hemoglobin. Inorganica Chimica Acta, 37 1 1-1 8. 

120. Augustin, M.A. and Yandell, J.K. (1979) Rates of electron transfer reactions of 
some copper(II)-phenanthroline complexes with cytochrome c(II) and tris 
(phenantliroline) cobalt(II) ion. Inorganic Chemistry 18 577-583. 

121. Augustin, M.A. and Yandell, J.K. (1978) Structural barriers to the rates of electron 
transfer of Cu(ll) complexes. Chemical Commimications (Journal of the Chemical 
Society Section D) 370-372. 



Refereed Conference Papers 

1. Augustin, M.A. and Clarke, P.T. (2004) Introducing microencapsulated fimctional 
ingredients into the recombined products market. 4th International Symposium on 
Recombined Milk and Milk Products ~~ New Challenges, New Ideas, 9-12th May 
2004 Proceedings 

2. Day, L., Augustin, M.A., Batey, I.L., Wrigley, C.W. (2004) Association of non- 
protein components in wheat gluten with its quality. IN 'The Gluten Proteins. The 
Proceedings of the 8th Gluten Workshop' in Viterbo, Italy, 8-1 0"' Sept 2003. 
Lafiandra, D., Masci, S. and D'Ovidio, R.(eds), The Royal Society of Chemistry, 
Cambridge, UK., pp 337-340. 

3. Day, L., Udabage, S., Augustin, M.A., Batey, I.L. and Wrigley, C.W. (2003) Gluten 
structure and modification for food ingredient use. Cereals 2002. Proc. 52nd RACI 
Cereal Chemistry Conference Eds, C.K. Black, J.F. Panozzo, C.W. Wrigley, I.L. 
Batey and N. Larsen. Royal Aust. Chem. Inst., Melbourne, pp. 1 32-134 



1 . M. Ashokkumar, Kentish, S., Lee, J. U-L., Zisu, B., Palmer, M. and Augustin, M.; 
Processing Dairy Ingredients; WO2009079691 . 

2. Sanguansri; P, Augustin, M A, Htoon, A; Starch Treatment Process; WO2005105851 . 

3. Sanguansri, L., Augustin, M.A. and Crittenden R; Probiotic Storage and Delivery; 
WO2005030229. 

4. Augustin, M A, Sanguansri, L, Head, R; Gastro-intestinal Tract Delivery Systems; 
WO2005048998. 

5. Sanguansri L. and Augustin M.A; Encapsulation of Food Ingredients; 
WO200174175. 

6. Augustin, M A, Williams, R; Nutritional Mineral Fortification of Milk; 
WO200172135. 
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NON-REFEREED PUBLICATIONS 



1. Duckow, R*. and Augustin, M.A. (2010) Structuring food biopolymers through 
innovative processing, IFT, 17-20 July 2010, Chicago, USA 

2. Oliver, CM, Augustin MA* and Sanguansri, L (2010) VersatiUty of Food Materials 
for Microencapsulation. CAM May 10-12* 2010, Melbourne, Austraha 

3. Augustin, M.A. and Sanguansri, P. (2009) Application of Nanotechnology in Food 
Processing. Palm Oil International Palm Oil Congress (PIPOC), 9-1 1"" November, 
2009, Kuala Lumpur, Malaysia. (Full paper in Proceedings) 

4. Sanguansri, L and Augustin MA (2009) Food Grade Delivery System for Controlled 
Release of Omega-3 in the GI Tract. International Society for Nutraceutieals & 
Functional Foods, 2009 Annual Conference, 1-4 November 2009, San Francisco, CA 

5. Sanguansri, L and Augustin MA (2009) Enhanced Survival of Probiotics at Ambient 
Temperature and Intermediate Water Activities. International Society for 
Nutraceutieals & Functional Foods, 2009 Armual Conference, 1 -4 November 2009, 
San Francisco, CA 

6. Sanguansri, P.*, Augustin, M.A. and Wooster, T. (2009) Potential Application of 
Nanotechnology in the Food Industry, Asian Productivity Organisation (APO) 
Workshop on Nanotechnology in Food, 15-19* June 2009, Bangkok, Thailand. 

7. Augustin, M.A. and CM Oliver (2009) "Development of Dairy-Based Encapsulated 
Ingredient Systems, (Keynote) 4th International Symposium on Spray Dried Dairy 
Products 2009, 15-17 April 2009, Melbourne, Australia. 

8. Augustin, M.A., and Sanguansri, L. (2008) Global Developments in Encapsulation of 
Lipids and Functional Foods. Armual Functional Food Symposium AAOCS 2008, 
1 2-1 3* November 2008, Auckland New Zealand. 

9. Sanguansri, L*. and Augustin, M.A. (2008) Microencapsulation Technology with 
Potential for Delivery of a Cocktail of Bioactives to the GI Tract, Annual 
International Society for Nutraceutieals and Functional Foods (ISNFF) Conference, 
November 1 4-17, 2008, Taiwan 

10. Augustin, M.A., Sanguansri, L. and Snoithers, G.W. (2008) Spray-dried emulsions as 
a means to protect and deliver bioactives. IFT 2008, 28'" June - l" July, 2008, New 
Orleans, New Orleans, USA, 

1 1 . Crittenden, R*., Sanguansri, L., Smithers, G.W. and Augustin, M.A. (2008) 
Encapsulation as a means to protect and deliver probiotics into foods and beverages. 
IFT 2008, 28'*' June - 1 " July, 2008, New Orleans, New Orleans, USA. 

12. Udabage, P*., Augustin, M.A.., McKinnon, I., Kelly, A. and Vcrstecg, C. (2008) 
Dairy Proteins Under Pressure: Static High Pressure Processing to Modulate the 
Functionality of Dairy Proteins. Joint Annual Meeting of the American Dairy 
Science Association (ASDA) and the American Society of Animal Science (ASAS). 
July 7-11, 2008, in hidianapolis, Indiana, USA 

13. Augustin, MA, Sanguansri, L and Wooster, TJ. (2008) Encapsulation of Food 
Ingredients. CSIRO Advanced Materials Conference and Workshops (CAM 2008) 
18-20 February 2008, Melbourne. 
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14. Augustin, M. A., Sanguansri, L. Crittendon, R. Wooster, T. J. Rusli, J. Weekakkody, 
R. Cheng, L. C, Kurth, L., Bechta-Metti, K., Lockett, T., Smithers, G*. Functional 
Foods in the 21st Century - Delivering on Promise 7th International Conference of 
Food Science and Technology Wuxi, Shanghai, China. 14th Nov 2007 

15. Ashokkumar, M.*, Lee, J., Kenli.sh, S., Zisu, B., Augustin, M.A. and Mawson, R. 
(2007) The Effect of Ultrasonic Processing on the Aggregation of Dairy Ingredients. 
40* i'Vnniversary Annual AlFST Conference, Melbourne, 24 - 27* June 2007. 

16. Chandrapala, J., Jeswan-Singh, M., Lu, J., Burgar, 1., Augustin, M.A. and McKinnon, 
I.* Understanding the Molecular Basis of Heat Stability of Milk Systems. 40th 
Anniversary Annual AIFST Conference, Melbourne, 24 - 27th June 2007. 

17. Sanguansri, L*. and Augustin, M.A. Getting long chain Omega-3s into the food 
supply: A tcclinical opportunity for the food industry. 40th Anniversary Annual 
AIFST Conference, Melbourne, 24 - 27th June 2007. 

1 8. Augustin, M.A. and Sanguansri, L. Encapsulation of bioactives - the next place for 
dairy ingredients. 40th Anniversarj' Annual AIFST Conference, Melbourne, 24 - 27th 
June 2007. 

1 9. Augustin, M.A. and Sanguansri, L. (2006) The use of milk proteins for stabilisation 
of spray dried emulsions. Milk Proteins: From Expression to Food. 15-1 7th Feb 2006, 
Palmerston North, New Zealand. 

20. McKinnon, I.R. and Augustin, M.A. (2006) Consequences of the interactions 
between milk proteins and minerals Milk Proteins: From Expression to Food. 15-17th 
Feb 2006, Palmerston North, New Zealand. 

21. Augustin, M.A. and Smithers, G.W. (2006) Novel Ingredients through Sound 
Science., Dairy Ingredients - Underpinning Science, Commercial Success, IFT 24- 
28th June 2006, Orlando, USA 

22. Augustin, M.A. and Sanguansri, L. (2006) Enhancing dairy products using 
encapsulated functional ingredients. Conibrence on Recombination, Fortification and 
Supplementation, IDF World Dairy Congress, Shanghai, 20-23 October 2006 

23. Augustin, M.A. Sanguansri, P. and Htoon, A (2006) Functional performance of a 
resistant starch ingredient modified using dynamic high pressure processing. FIESTA 
(Food Innovation: Emerging Science, Technology and Applications), Melbourne, 
Australia, 16-17th October 2006. 

24. Augustin, M.A. Dairy Ingredients for 2005. Presented at the Dairy Industry 
Association Australia Conference (Victorian). 24th April 2005 

25. Augustin, M.A. and Cobiac, L. (2005) Challenges in food and preventative health. 
Satellite Conference (Australian Colloid and Interface Symposium), 21 -22nd 
February, Canberra. 

26. Augustin, M.A. and P. Sanguansri (2005) Food nanotechnology. PAC Meeting 
Seminar, Malaysian Palm Oil Board, 8th April, Putra Jaya, Malaysia 

27. Augustin, M.A. and Pahner, M. (2005) A New Approach to Dairy Ingredients 
Research. AIFST Conference, I2th July 2005 Sydney, Australia 

28. Augustin, M.A. and Cobiac, L. (2005) Opportunities for the fats and oils Industry in 
the functional food arena. PIPOC 2005 (Malaysian Palm Oil Board International 
Palm Oil Congress), Petaling Jaya, Selangor, Malaysia, 25-29 September 2005(Full 
paper in Proceedings) 

29. Augustin, M.A. and Versteeg, C. (2005) Emerging food processing technologies for 
the palm oil industry. PIPOC 2005 (Malaysian Palm Oil Board International Palm Oil 
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Congress), Petaling Jaya, Selangor, Malaysia, 25-29 September 2005(Full paper in 

Proceedings) 

30. Augustin, M.A, Case study: microencapsulated tt)-3 fatty acid ingredients into foods. 
Functional Foods: Opportunity for health and profit. Sydney, 20th February 2004 

31. Augustin, M.A. and Clarke, P.T. (2004) Introducing microencapsulated functional 
ingredients into the recombined products market. 4th International Symposium on 
Rccombined Milk and Milk Products - New Challenges, New Ideas, 9-I2th May 
2004 

32. Augustin, M.A. (2004) Scientific Insights leading to innovative dairy ingredients. 
Keynote Address at 2004 NZIFT-DIANZ Joint Conference, Hamilton, New Zealand, 
21-23 June 2004 

33. Augustin, M.A. (2004) Physical functionality of dairy ingredients - Are there reliable 
assays? Dairy Bioscience Forum, Melbourne, 12-13th August 2004 

34. Augustin, M.A. (2004) Opportunities for hydrocoUoids in the functional food arena, 
7th International Hydrocolloid Conference (Satellite Workshop), 2nd September 
2004, Melbourne. 

35. Augustin, M.A. Dairy Ingredient formulation - dangers and delights. Dairy Industry 
Association of Australia National Conference, 5-6th May 2003, Melbourne 

36. Augustin, M.A., Sanguansri, L., Palmer, M. and Clarke, P. New generation 
microencapsulated Food Ingredients - Concept to Commercialisation. I.TEX 2003 
Conference "Innovation & Venture Financing - Key Factors for Competitiveness, 19- 
20th May, Petaling Jaya, Malaysia 

37. Augustin, M.A. The role of microeiicnpsulalioii in the development of functional 
dairy foods. 2003 Foods for Life Conference and Exhibition. Melbourne, 24-27th 
August 2003 

38. Augustin, M.A. and Sanguansri, L. Polyunsaturated fatty acids: delivery, innovation 
and applications" Presented at Functional Foods: Through itmovation to Market 
Conference, 14-1 5th March 2002, Melbourne, Australia 

39. Augustin, M.A. and Sanguansri, L. Omega-3 fatty acids in milk and dairy products, 
AOCS Australasian Section Workshop, 4-5th November 2002, Sydney 

40. Sanguansri,L. and Augustin, M.A Microencapsulation and delivery of omega-3 fatty 
acids, ICFPTE'02 -AIT, Bangkok, Thailand, 11-13 December 2002 

41. Augustin, M.A. Microencapsulation in the dairy industry. Microencapsulation for 
Innovative Ingredients Seminar Food Science Australia, Werribee, May 2001 

42. Augustin, M.A. Innovative dairy ingredients. AIFST Conference, l-4th July 2001, 
Adelaide 

43. Augustin, M.A. Functional foods: an adventure in food formulation. J.R. Vickery 
Address Presented at AIFST Conference, l-4th July 2001, Adelaide (JR Vickery 
Address) 

44. Augustin, M.A., Clarke, P.T. Williams, R.P.W., Sharma, W., Udabage, S. and 
Ainsworth, S. Functional ingredients: research opportunities in milk and dairy based 
powders. higredients-by-Design Workshop, Melbourne, 23rd February 2001 

45. Augustin, M.A. Milk powder functionality - basics, processing effects and ingredient 
interactions. Dairy Ingredients 2001, San Luis Obispo, USA, 27-28th Feb 2001 
(Major Address) 
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46. Augustin, M.A. and Udabage, S. Process-induced changes in milk. Australia-New 
Zealand Milk Proteins Workshop, Palmerston North New Zealand, 28-30th March 
2001 

47. Augustin, M.A. Dairy ingredients in chocolate, Presented at 4th Australian Chocolate 
Manufacturing Course, Food Science Australia, Werribcc, Victoria May 2000 

48. Augustin, M.A. New ingredients in yoghurt and related systems, higredients by 
Design Workshop, 18th March, 2000 Melbourne 

49. Augustin, M.A. Mineral salts and then effect on milk fiinctionality. Presented at 
Dairy Ingredients Science, Melbourne, July 28-30 2000. Australian Journal of Dairy 
Technology, 55 61-64 (Keynote Speaker) 

50. Augustin, M.A. Ingredients for recombination of dairy products. Presented at the 3rd 
International Symposium on Recombination of Milk and Milk Products, Penang, 
Malaysia, May 1999 (Keynote Speaker) 

51. Augustin, M.A. New dairy ingredients for the food industry. Presented at the 31st 
Annual Convention of the Australian Institute of Food Science and Technology, 
Melbourne, 26-29th April 1998. 

52. Augustin, M.A. Milk powder. Presented at Workshop on Quality Trouble Shooting 
in the Dairy Industry, Organised by Dairy Industry Quality Centre, Werribee, 1 1th 
June 1998 

53. Augustin, M.A. Functional characteristics of new dairy ingredients in food 
applications. Presented at 10th World Congress of Food Science and Technology, 
Sydney, 3 -8th October 1999 

54. Augustin, M.A. Texture of dairy desserts and yoghurts. Just Desserts Workshop 27- 
31st July 1998, University of Melbourne, Werribee 

55. Augustin, M.A. and Jameson, G.W. Opportunities for dairy ingredients - recent 
developments. Presented at the Joint Annual Conference of the Dairy Association of 
Australia (NSW Division) and NSW Dairy Farmers' Association. Sydney, May, 
1997. 

56. Augustin, M.A. and Clarke, P.T. Milk fat powdered products. Presented at Milkfat 
Update Conference, Australian Food industry Science Centre, Werribee. 27-28 
February, 1996. Full paper published in Australian Dairy Foods, April 19 38-39. 

57. Augustin, M.A. Functional dairy ingredients in dairy desserts. Presented at the 
"Dairy Desserts Seminar" organised by the Australian Food Ingredients Centre. 8 
September, 1995. 

58. Augustin, M.A. Skim milk powder functionality. Presented at the Workshop on 
evaporation and drying organised by Dairy Processing Engineering Centre (Monash 
University). 5-6 October, 1995. 

59. Augustin, M.A. and Aitken, B. Ingredients for UHT foods. Paper presented at the 
seminar on "Advances in UHT Products and Packaging" at VCAH Gilbert Chandler, 

Werribee, Victoria. 8-9 February, 1993. 

60. Augustin. Utilization of milk fat in frying. In Proceedings of the Developments in 
Milkfat Technology Seminar, 19th October (1989). Food Research Institute, 
Werribee, Victoria, Australia. Ed. B R. Rich, 52-55. 

61. Augustin, M.A. Frying performance of palm oil products. Paper presented at the 
Seminar on Palm Oil Performances in Frying Palm Oil Research Institute of 
Malaysia, Bandar, Bam Bangi, Selangor, Malaysia, 21 January 1988. 
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62. Augustin, M.A. Frying characteristics of cooking oils and health implications. Paper 
presented at Symposium on Palm Oil, Kuala Lumpur, Malaysia, 3 Jvme 1988, 3 June 
1988 

63. Augustin, M.A. and Chong, C.L. Measurement of deterioration in fats and oils. Paper 
presented at the Seminar on Food Analysis - A Better Understanding for Consumers 
and Manufacturers", Kuala Lumpur, Malaysia, 2nd April 1986. In Food Technology 
in Malaysia, 817-21 

64. Teah Yau Kun and Augustin, M.A. Cooking and Frying Oils/Fats. Presented at the 
First Product Technology Course, Palm Oil Research Institute of Malaysia, Bandar 
Bam Bangi, Selangor, Malaysia, 12-26 November 1985. 



Volunteered Abstracts & Papers (Conference) 



1. Juliano, P., Kutter, A., Cheng, L. J., Swiergon, P., Mawson, R. and Augustin M. A. 
Ultrasound-assisted separation of bulk dairy products. FIESTA, August 2010, 
Melbourne (Oral) 

2. Cotte, R., Juliano, P., Cheng, L.J., Kutter, A. and Augustin, M.A. Enhanced 
creaming of pasteurised milk by high fi^equency ultrasound at various temperatures 
FIESTA, August 2010, Melbourne (Poster) 

3. MeIton,L., Bhail, S., Mawson, R., Augustin, M.A. and Hcmar, Y. Cellulose as 
Dietary Fibre and as an Energy Source. AIFST, July 2010 , Melbourne, Australia 
(Oral) 

4. Ying D.Y, Phoon, M.C., Sanguansri, L., Weerakkody, R., Burgar, M.I. and 
Augustinm M.A. Microencapsulation of Probiotics: Effect of Water Mobility and 
Drying Method on the Storage Stability Lactobacillus rhamnosus (GG) AIFST, July 
2010 , Melbourne, Australia (Oral) 

5. Juliano, P. Cheng, L. J., Swiergon, P., Mawson, R. and Augustin M. Ultrasound 
enhanced creaming of milk fat globules AIFST, July 2010 , Melbourne, Australia 
(Poster) 

6. Liu, Z., Tan, S., Augustin, M. A., Sanguansri, P., Niere, J. and Hemar, Y. Pulsed 
Electric Processing of Reconstituted Skim milks: Effect of pH adjustment and EDTA 
addition. AIFST, July 2010 , Melbourne, Australia (Poster) 

7. Polavarapu, S., Ajlouni, S., Augustin, M.A. and Oliver, CM. Physico-chemical 
properties and oxidative stability of microencapsulated fish oil/ extra virgin olive oil 

blend using sugar beet pectin as encapsulant. AIFST, July 2010 , Melboume, 
Australia (Poster) 

8. Oliver C, Augustin M. A., and L. Sanguansri. Effect of pre-processing of encapsulant 
materials on emulsion stability offish oil microcapsules during in vitro digestion. The 
36th Annual Meeting & Exposition of the Controlled Release Society, 18-22 July 
2009, Copenhagen, Denmark. (Poster) 

9. Cheng, L.J., Oliver, CM., Augustin, M.A., Sanguansri, L. and Hemar, Y. 
Encapsulation of resveratrol using water-in-oil-in-water double emulsions, 42nd 
Annual AIFST Convention, Brisbane, Australia, 13-16 July 2009 (2009) (Poster) 

10. Wong, B., Day, L., McNaughton, D. and Augustin, M. Intcrfacial structure of 
deamidated wheat protein - dextran conjugates and effect on emulsion stability at 
acidic pH. The 13th International Conference on Surface and Colloid Science, 14-19* 
June 2009, New York. (Poster) 
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11. Shen, Z., Sanguansri. L. and Augustin, M.A. (2009) Simultaneous extraction and 
transesterification to quantify n-3 FA and tributyrin in microencapsulated oil 
powders. 100th AOCS Annual Meeting & Expo, 3-6"" May 2009, Orlando, Florida, 
USA 

12. Wong, B., Day, L., Augustin, M. and McNaughton, D. Modification of structure and 
functionality of deamidated wheat proteins via Maillard glycation with dextrans, 
Australian Colloid and Interface Symposium, l-S* Feb, 2009, Adelaide, South 
Australia. 

13. Baub, C, Augustin M.A. and Oliver, C. In-vitro digestion behaviour and oil release 
properties of microcapsules prepared from milk protein-carbohydrate conjugates. 
IDF/DIAA Functional Dairy Foods 2009 Conference, 24-25* February, 2009, 
Melbourne, Australia. (Poster) 

14. Augustin, M.A., Oliver, CM. and Sanguansri, L. Maillard-bascd casein- 
carbohydrate microcapsules for the delivery of fish oil IDF/DIAA Functional Dairy 

Foods 2009 Conference, 24-25'" February, Melbourne, Australia 

15. Shen, Z., Wooster, T.J., Cheng, L.J., Rusli, J., Sanguansri, L. and Augustin, M.A. 
(2008) Measurement of Extent of Lipolysis on Exposure of Microencapsulated 
Canola Oil Powders to In-Vitro Gastrointestinal Tract Conditions. 8th Annual 
Functional Food Symposium AAOCS 2008, 12-13th November 2008, Auckland New 
Zealand. (Oral) 

16. Ying, D.Y., Sanguansri, L. and Augustin, M.A. (2008) Barrier Properties Required 
for Microencapsulation of Nutraceuticals and Functional Food Ingredients and 
Technologies to Manipulate. 14th World Congress of Food Science and Technology, 
19-23 Oct. 2008, ShangHai, (liina. 

17. Ross Crittenden, Mary Ann Augustin, Luz Sanguansri, Jenny Rusli, Rangika 
Wccrakkody, and Geoffrey Smithers. MicroMAX® synbiotic technology for 
protection and delivery of probiotics into foods and beverages. 1 4th World Congress 
of Food Science and Tecluiolog>-, 19-23 Oct. 2008, Shangllai, China. 

18. Crittenden, R., Augustin, M.A., Sanguansri, L., Rusli, J., Weerakkody, R. and 
Smithers, G. Use of Whey Proteins and Peptides in protecting and delivering 
Probiotics into Foods and Beverages. IWC Paris 2008: 5th International Whey 
Conference, 7-9th Sept 2008, Paris, France. 

19. Mandeep Kaur Jeswan Singh, Ian McKinnon, Mary Ann Augustin, Punsandani 
Udabage and Yacine Hemar (2008) Understanding the self-assemble of dairy proteins 
in real time in skim milk systems with various casein to whey protein ratios. First 
IDF/INRA International Symposium on Minerals and Dairy Products, October 1-3, 
2008 Saint-Malo, France (Poster) 

20. Jayani Chandrapala, Ian McKinnon, Mary Ann Augustin, Punsandani Udabage and 
Yacine Hemar (2008) In-situ heat-induced changes of reconstituted milk solutions - 
Effect of added phosphate and EDTA. First IDF/INRA International Symposium on 
Minerals and Dairy Products, Octobca- 1-3, 2008 Saint-Malo, France (Poster) 

21. Batey, I., Day, L., Augustin, MA and Wrigley, C. (2008) Salt Washing Process for 
Improved Gluten Quality, Aimual Meeting, AACC International, Honolulu, HI. 21- 
24* September, 2008. (Poster) 

22. Day, L., Augustin, M.A., Batey, I.L. and Wrigley, C.W. (2008) Gluten fiuictionality 
modified using salt washing process. 58"' Australian Cereal Chemistry Conference, 
31" Aug - 4* Sept, 2008, Surfer's Paradise, Queensland. 

23. Augustin, M.A., Sanguansril L., Crittendenl, R., Rusli, J., Weerakkody, R., and 
Smithers, G. (2008) Functional foods in the 21st century - delivering on the promise. 
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XVI International Conference on Bioencapsulation, Dublin, Ireland ; 4-6 September 
2008 

24. Labbctt, D., Rusli, J., Cheng, LJ, Sanguansn, L. and Augustm, MA. (2008) Potential 
use of cellulose for encapsulation of fish oil. 41" annual AlFS'f Convention. 21-24"" 
July 2008, Sydney, Australia. (Poster) 

25. Hemar, Y., McKinnon, IR and Augustin, MA (2008) Diffijsing-wave spectroscopy 
(DWS) of heated skim milk concentrates at different pHs. 9* International 
HydrocoUoid Conference, Singapore 11-15* June 2008 

26. McKinnon, I., Hemar, Y., Augustin, M.A., Yap, S., Chandrapala, J, Pant, S and 
Higgingotham (2008) In-situ determination of the colloidal stability of reconstituted 
skim milk concentrates using Diffusing- Wave Spectroscopy and ^'P-NMR. Food 
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